(Download) Revolutionary Chinese Cookbook: Recipes from Hunan Province

Revolutionary Chinese Cookbook: Recipesfrom Hunan Province

Fuchsia Dunlop
*Download PDF | ePub | DOC | audiobook | ebooks

r
DOWNLOAD ™ READ ONLINE

#187905 in Books Fuchsia Dunlop 2007-02-170riginal language:EnglishPDF # 1 10.00 x 1.30 x 7.80l, 2.44
#File Name: 0393062228304 pagesRevolutionary Chinese Cookbook Recipes from Hunan Province | File
size: 32.Mb

Fuchsia Dunlop : Revolutionary Chinese Cookbook: Recipesfrom Hunan Province before purchasing it in order
to gage whether or not it would be worth my time, and al praised Revolutionary Chinese Cookbook: Recipes from
Hunan Province:

5 of 5 people found the following review helpful. Fuschia Dunlop always rocksBy T. Cobblf you have never tried
Chairman Mao's red-braise pork, you are missing out on one of life's decadent pleasures. The ingredients are
surprisingly simple but the taste isincredible. There are 120 recipes in this book, and they are all very tasty. Pictures
are beautiful. | also like how she also includes "variations" in some of the recipes (i.e. using lotus leavesin lieu of
bamboo shoots, dry vs wet, ingredient substitutions, etc.) The recipes are authentic and stay true to the regional
methods of cooking. Another great thing is that amost all of the recipes have a single page devoted to it - which is
great because | hate having to flip pages. Land of Plenty and Revolutionary Chinese Cookbook are 2 staplesin my


http://f3db.com/pub/links.php?id=0393062228

kitchen for great Chinese food.12 of 13 people found the following review helpful. Excellent, authentic cooking! By
Craig H. GarverThisis awonderful companion to Fuchsia Dunlop's superb book on Sichuan cooking, Land of Plenty.
Asagraphic artist, this book is beautifully prepared. The page layout and graphics arefirst rate. There are afew
reviewers here that make a point of deploring the Chairman Mao images. Why? He came from this province, known
for it'srevolutionaries, cooking, and commanders. It genuinely fits the book! | love the calligraphy, the sensitive color
pallets, the images, and the general ook and feel of this book. It's a genuine inspiration, graphically speaking. The
book is printed in China - where they never forgot excellence in printing.The recipes are straight forward and easily
made. Thetasteis superb! Y ou can't go wrong with this book - and be sure to get a copy of Land of Plenty, aso. Mine
isthoroughly worn out already from constant use.Once you've tasted authentic Hunan and Sichuan cooking, you won't
like American Chinese restaurant food ever again! Thisisthe real stuff, and it'sinexpensive to make once you get the
basic vinegars, soy sauces, fish sauces, etc. Find agood Asian market and do some research. Spend some time in the
isles, take your book with you, and enjoy the learning experience.This is some of the best food you'll ever eat!1 of 1
people found the following review helpful. Thisisreal Chinese foodBy Tim HOk so how many of usto get to visit
Chinaand tasteit for real. Actually | have worked in and visited China several times. Hunan food is indescribably
delicious. If you really want to learn about Hunan food this book is beautiful start. Like anything else you may want to
learn it will take patience and practice, but thisisworth it. Pay attention to the details and make a good Chinese friend
on the way through this book if you can.Also this author has written a similar wonderful book on Sichuan food too.
Don't judge Chinese food by your local buffet, just don't becauseit is, well not Chinese food.

Authentic recipes and fascinating tales from one of China's most vibrant culinary regions. Fuchsia Dunlop is the author
of the much-loved and critically acclaimed Sichuanese cookbook Land of Plenty, which won the British Guild of Food
Writers' Jeremy Round Award for best first book and which critic John Thorne called “a seminal exploration of one of
China s great regional cuisines.” Now, with Revolutionary Chinese Cookbook, she introduces us to the delicious tastes
of Hunan, Chairman Mag’s home province. Hunan is renowned for the fiery spirit of its people, its beautiful scenery,
and its hearty peasant cooking. In a selection of classic recipes interwoven with awealth of history, legend, and
anecdote, Dunlop brings to life this vibrant culinary region. Look for late imperial recipes like Numbing-and-Hot
Chicken, Chairman Mao’ s favorite Red-Braised Pork, soothing stews, and amyriad of colorful vegetable stir-fries. 65
color illustrations

About the AuthorFuchsia Dunlop has appeared on NPR's “ All Things Considered,” “ Science Friday,” and “America’ s
Test Kitchen Radio,” and isaregular contributor to publications including the Financial Times, Saveur, the Wall
Street Journal, Lucky Peach, and The New Y orker. She trained as a chef in China and has won four James Beard
Awards for her writing about Chinese food. She livesin London.



